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BASIC-ABSTRACT: 

In a prepn. of a new medium, tofu (soy bean curd) lees is 
pressure-dehydrated 

with the pH adjusted to 3.5-5.5 to obtain dehydrated tofu lees, a new 
medium 

for culturing edible mushrooms contains 40 wt.% or more of the 
dehydrated lees, 

with the pH adjusted for the appropriate culture. The pH adjsutment is 
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made 

with lactic-fermented acidic whey liq. or an organic and/or an inorganic 
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